Increasing the proportion of healthier foods available with and without reducing portion sizes and energy purchased in worksite cafeterias:protocol for a stepped-wedge randomised controlled trial by Reynolds, James P. et al.
                          Reynolds, J. P., Koste, D., Rigby Dames, B., Brocklebank, L. A., Pilling, M.,
Pechey, R., ... Marteau, T. M. (2019). Increasing the proportion of healthier
foods available with and without reducing portion sizes and energy
purchased in worksite cafeterias: protocol for a stepped-wedge randomised
controlled trial. BMC Public Health, 19, [1611].
https://doi.org/10.1186/s12889-019-7927-2
Publisher's PDF, also known as Version of record
License (if available):
CC BY
Link to published version (if available):
10.1186/s12889-019-7927-2
Link to publication record in Explore Bristol Research
PDF-document
This is the final published version of the article (version of record). It first appeared online via BMC at
https://bmcpublichealth.biomedcentral.com/articles/10.1186/s12889-019-7927-2 . Please refer to any applicable
terms of use of the publisher.
University of Bristol - Explore Bristol Research
General rights
This document is made available in accordance with publisher policies. Please cite only the published
version using the reference above. Full terms of use are available:
http://www.bristol.ac.uk/pure/about/ebr-terms
STUDY PROTOCOL Open Access
Increasing the proportion of healthier foods
available with and without reducing
portion sizes and energy purchased in
worksite cafeterias: protocol for a stepped-
wedge randomised controlled trial
James P. Reynolds1 , Daina Kosīte1, Brier Rigby Dames1, Laura A. Brocklebank2, Mark Pilling1, Rachel Pechey1,
Gareth J. Hollands1 and Theresa M. Marteau1*
Abstract
Background: Overconsumption of energy from food contributes to high rates of overweight and obesity in many
populations. A promising set of interventions tested in pilot studies in worksite cafeterias, suggests energy intake
may be reduced by increasing the proportion of healthier – i.e. lower energy – food options available, and
decreasing portion sizes. The current study aims to assess the impact on energy purchased of i. increasing the
proportion of lower energy options available; ii. combining this with reducing portion sizes, in a full trial.
Methods: A stepped-wedge randomised controlled trial in 19 worksite cafeterias, where the proportion of lower
energy options available in targeted food categories (including main meals, snacks, and cold drinks) will be
increased; and combined with reduced portion sizes. The primary outcome is total energy (kcal) purchased from
targeted food categories using a pooled estimate across all sites. Follow-up analyses will test whether the impact
on energy purchased varies according to the extent of intervention implementation.
Discussion: This study will provide the most reliable estimate to date of the effect sizes of two promising
interventions for reducing energy purchased in worksite cafeterias.
Trial registration: The study was prospectively registered on ISRCTN (date: 24.05.19; TRN: ISRCTN87225572; doi:
https://doi.org/10.1186/ISRCTN87225572).
Keywords: Physical micro-environment interventions, Choice architecture, Nudging, Stepped wedge trial,
Randomised controlled trial, Healthier eating, Obesity, Workplace interventions, Portion size, Availability
Background
Unhealthy patterns of food consumption, including excess
energy intake, contribute to high and rising rates of obes-
ity worldwide (GBD [1–3]), which leads to increasing inci-
dences of type 2 diabetes and 13 different types of cancer
[4]. Providing information about obesity to the public is a
popular strategy [5], but has little or no effect at changing
patterns of behaviour at the scale needed [6, 7]. In part,
this reflects the powerful impact of environmental cues
that shape unhealthier behaviours, regardless of intentions
to act differently [8, 9]. Changing these environmental
cues is, therefore, key to achieving the scale of behaviour
change needed to tackle obesity [10, 11].
Three Cochrane reviews highlight the potential of
three sets of interventions that involve cues in the phys-
ical micro-environment: increasing the availability of
healthier foods [12], reducing portion sizes [13], and
adding calorie labelling [14]. These reviews also draw at-
tention to the paucity of high-quality studies that have
been conducted in real-world settings. To address this, a
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series of pilot studies were conducted to assess the im-
pact on energy purchased in worksite cafeterias of these
three interventions [15], a particularly important envir-
onment to target for interventions as an estimated 11–
18% of an adult’s meals occur while at work [16]. The
results provide preliminary evidence for the effectiveness
of the availability and portion size interventions [17, 18],
but not for labelling interventions [19, 20].
There is currently a small evidence base for availability
interventions – only six studies met the inclusion
criteria for the Cochrane review assessing impact on
selection or consumption of altering the availability of
food, alcohol or tobacco products [12]. Providing fewer
options of a targeted food or food category led to a large
reduction in their selection but with wide confidence in-
tervals. One of the studies in the Cochrane review was
the pilot study in worksite cafeterias, which resulted in a
reduction of 7% in energy (kcal) purchased per day from
the targeted food categories across six cafeterias, with no
significant impact on revenue [18]. A similar effect was
seen in a recent field study increasing the availability of
vegetarian meal options (and decreasing the availability
of meat ones) on selection in student cafeterias [21].
In terms of interventions targeting portion sizes, there is
substantial experimental evidence that portion size reduc-
tions reduce selection and consumption of food [22, 23].
The Cochrane review that investigated size interventions
included 69 studies in food, estimating that consistently
reducing portion sizes could reduce energy intake by up
to 16% in UK adults [13]. It also highlighted some key out-
standing uncertainties, in particular the relative absence of
evidence from real-world settings and over sustained time
periods. One concern with the real-world application of
this intervention is that customers are more likely to
choose larger portions when larger options are avail-
able, thereby potentially undermining this intervention
if changes are not applied to every available product. A
further concern is that consumers may compensate by
purchasing more products if they perceive that their
portion is too small. Some evidence suggests that,
contrary to a compensatory mechanism, portion size
reductions may change related norms, leading con-
sumers to purchase smaller food items in the future
[24, 25], but it is unclear if this effect is generalisable;
particularly to those with physically tiring jobs. A re-
cent pilot trial in six worksite cafeterias reduced the
portion size of main meals, sides, desserts, and cakes by
approximately 10–15%, which led to a statistically non-
significant but numerical reduction in energy purchased
from intervention categories of approximately 8% [17].
However, larger field trials that recruit more sites and
test interventions for longer periods of time are needed
to provide more precise estimates for the effectiveness
of both availability and portion size interventions.
The proposed study will provide the most reliable esti-
mate to date of the effect sizes of two promising interven-
tions for reducing energy purchased in 19 worksite
cafeterias: increased proportion of lower energy foods
available for selection, assessed on its own and in combin-
ation with reduced portion sizes. The cafeterias are
located across Great Britain, serving mainly manual
workers, a group with typically poorer diets, as reflected in
their higher rates of obesity, type 2 diabetes and associated
cancers [4]. Manual workers therefore have more to gain
than non-manual workers from effective interven-
tions. Study hypotheses: 1. fewer calories will be pur-
chased during the availability intervention period when
compared to the baseline; 2. fewer calories will be pur-
chased during the availability + portion size intervention
period when compared to the baseline and when com-
pared to the availability intervention period.
Methods
Study design
A stepped-wedge design (Campbell & Walters, 2014) will
be used, with each of the 19 sites randomly allocated to the
time at which they implement each of the two interventions
across a period of 25 weeks (see Additional file 2). This de-
sign was selected over a parallel groups cluster RCT due to
insufficient resources to implement the intervention(s) at
all sites simultaneously. Weeks 1 to 4 will comprise the
minimum baseline period – during which data will be re-
corded without any intervention – followed by 21 weeks
during which interventions will be introduced and main-
tained. From Week 5 until Week 13, two sites a week will
implement the first intervention – Availability. In Week 14,
the 19th site will implement this intervention. From Week
13 until Week 21, two sites a week will implement the sec-
ond intervention – Size – while continuing the Availability
intervention. In Week 22, the 19th site will implement this
intervention. The interventions will continue until the end
of Week 25 for all sites (the duration of the Size interven-
tion in sites will therefore vary between 4 and 13weeks).
The study was prospectively registered on ISRCTN
(https://doi.org/10.1186/ISRCTN87225572). Any signifi-
cant modifications to the study will be updated on this
registration.
Interventions
Increased availability of healthier foods (Availability)
Availability interventions applied to products can be
conceptualised into three broad categories: changing the
relative availability of products, changing the absolute avail-
ability of products, or changing both [26]. The intervention
in the current study comprises increasing the number of
healthier food options and decreasing the number of less
healthy food options to maintain the same total number of
options (i.e. changing the relative availability). In the
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TIPPME intervention typology [10] it is classified as an
Availability x Product intervention.
In the current study, healthiness is defined by energy con-
tent, with the term ‘healthier’ indicating lower energy (kcal)
foods according to cut-off points varying by product type
(e.g., main meal, cold drink, etc.) (see Additional file 1). Ex-
ceptions include fruit, vegetables, nuts and seeds without
added sugar or salt, and 100% fruit juice, which are classed
as healthier regardless of energy content. Energy content is
not the only factor in determining the healthiness of a spe-
cific food item, but we have selected it because excess en-
ergy is a major contributor to population-level excess
weight and obesity. It also enables an unambiguous and
quantifiable scale of healthiness. The proposed implemen-
tation of this intervention is similar to that of our pilot trial
[18]. A visual representation of the Availability intervention
is provided in Additional file 4.
The target proportion of less healthy/healthier items var-
ies by intervention category and is dependent on the avail-
ability of lower energy options that can be procured and
introduced by the companies that provide the food and
drink to the cafeterias. Where possible, the highest energy
options will be selected to be removed, to maximise the ef-
fectiveness of the intervention (see Additional file 1). Items
that are removed will be replaced with similar products that
have a calorie content below the cut-off for the respective
food category (see Additional file 1).
Reduced portion size (Size)
This intervention comprises reducing the portion size,
by volume, of products in the targeted food categories
(see Additional file 1). Within the TIPPME interven-
tion typology [10] this is classified as a Size x Product
intervention.
Within targeted food categories, changes will be re-
quested only for products classified as less healthy using
the cut-offs listed in Additional file 1. These will include
– but not be limited to – all products that are served in
trays (e.g. pies), countable in pieces (e.g. scampi), wet/
served with a ladle (e.g. curry, rice) or sliced or por-
tioned by the sites (e.g. cakes), as these enable reduc-
tions to be made most readily and precisely. The
reductions in portion size will vary by site and specific
product but will be requested to be at least a 10% reduc-
tion by volume in each targeted product. We will also
request that any reduction in portion size is accompan-
ied by an equivalent change in price.
The Availability intervention will be implemented and
evaluated on its own. Following this, the Size interven-
tion will be added to evaluate the combined effect of
these two interventions. This design was selected for
two reasons. First, it allows us to assess Availability in
isolation, as the pilot studies indicated this was the more
effective intervention, before then assessing the com-
bined effect. Second, it ensures that the foods offered are
similar across the two interventions, because implement-
ing the Availability intervention involves altering some
of the foods offered, unlike the Size intervention.
Fidelity checks
Researchers will carry out visits to each worksite cafeteria
to monitor the baseline food offer (one visit), the imple-
mentation of the Availability intervention (two visits), and
the implementation of the Size + Availability intervention
(two visits). If concerns are raised about the implementa-
tion of an intervention during this visit the following
occurs:
i. The researcher sends a detailed description of her/
his concerns to the study manager (JR);
ii. The catering manager for the site is contacted with
a view to addressing the concern that working day;
iii. A follow-up visit is arranged - if possible – within
two working days.
These visits along with regular communications with a
manager at each site are also conducted to promote site
retention and engagement.
Blinding
Cafeteria staff will be aware of the nature of each inter-
vention to enable the implementation of the interven-
tions. Customers will be told via posters that a health
initiative is being implemented to improve the healthi-
ness of the food and drink on offer in the cafeteria. They
will not be informed about the actual changes.
Targeted food categories for availability and/or portion
size interventions
The precise food categories and products within those
that receive each of the interventions will depend on dis-
cussions with cafeteria managers and catering companies
but will likely include the following:
Main meals: meat or vegetarian principal element of a
meal
Sides: carbohydrate rich portions (e.g., chips)
Desserts: hot desserts (e.g., crumbles), dessert pots (e.g.,
yoghurt, cheesecake, mousse, jelly, granola) and sliced
cake
Bakery: freshly made cakes, muffins, cookies,
pre-packed croissants and flapjacks
Savoury snacks: e.g., crisps
Confectionery: e.g., chocolate bars, sweets
Cold drinks: e.g., cans of sugar sweetened beverages,
bottles of water
Sandwiches: pre-packaged sandwiches, baguettes, panini
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Intervention categories are defined as a category of
food or drink in which we had formal agreement to
change the product range or product size as part of the
Availability or Size interventions. Categories that we an-
ticipate will not receive the interventions include soups,
breakfasts, and items in vending machines.
Setting
Participants and recruitment
We assessed eligibility of 29 cafeterias based in supermar-
ket distribution centres. Two sites were excluded due to
difficulty of access, two were excluded due to employing
fewer than 350 workers, and a further six were excluded
due to practical problems with the consistent mapping of
the electronic till buttons (see Additional file 3).
These exclusions resulted in 19 eligible sites, all of
which agreed to take part in the study. Each of these
sites employ between 530 and 1453 workers and are
based in England, Scotland, or Wales. All sites belong to
the same UK-based supermarket chain and are managed
by one of three separate catering companies.
Inclusion criteria
 The cafeteria is based in a distribution centre that
belongs to the UK-based supermarket chain that we
have partnered with for this project
 The distribution centre has at least 350 employees
 The cafeteria has Electronic Point of Sale tills which
can record sales data electronically
Exclusion criteria
 Not meeting the inclusion criteria
 Site is too difficult to access (requiring travel by air
or sea)
Sample size determination
The sample size calculation was based on two pilot pre-
vious studies [17, 18]. We conservatively used the largest
estimate of standard deviation (0.111) when analysis was
on the log scale. A one-sided t-test at 80% power with
5% significance level and n = 19 cafeterias would be able
to detect an effect size of 6.5% or greater reduction in
energy purchased (i.e. equivalent to a reduction of −
0.067 on the log scale). We selected a one-sided test,
reflecting existing evidence. This includes previous
worksite studies of the same interventions to be evalu-
ated in the current study – Availability and Size [17, 18]
– in which there were reductions in 11 of 12 cafeterias
using the same primary outcome as will be used in the
current study – i.e. energy purchased in intervention
categories. This overall direction of effect is also evident
in the findings of Cochrane reviews of each of these two
interventions: both interventions reduce selection of less
healthy foods [12, 13].
The study duration was balanced against pragmatic
considerations which results in a 25-week design with
up to two sites randomised to an intervention each
week.
Withdrawal of participants
Further power calculations suggest that if any cafeterias
drop out then n = 14 cafeterias would detect an effect
size of 8%, n = 11 for 9%, and n = 10 for 10%.
Randomisation
After all the sites had agreed to participate, randomisa-
tion was performed by a blinded statistician (MP) who
allocated a list of anonymised site names using the rank
of random numbers from Excel.
Measures
Primary outcome
Total energy (kcal) purchased from intervention food
categories per day, calculated from the total number of
units sold of each individual product within an interven-
tion food category and the total number of calories con-
tained in each of these products. Sales data are recorded
using electronic tills every day of operation during the
trial. These data are then sent electronically to the study
team.
Secondary outcomes
i. Total energy (kcal) purchased per day from
a. non-intervention categories, and
b. all food and drink products.
ii. Total revenue
This is calculated from the number of units of each in-
dividual product sold in the cafeterias and the price of
each of these products. These data will be collected
using the electronic tills for every day of operation dur-
ing the trial.
Covariates
Analyses (with the exception of those examining
revenue) will control for the total number of daily trans-
actions to take account of footfall. Transactions are de-
fined as the number of unique payments to purchase
products in the cafeteria.
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Further variables may include the catering company
serving the distribution centre, the day of the week, wea-
ther conditions at the location (daily mean temperature,
daily hours of sunshine, and daily rainfall), whether cal-
orie information is displayed for the products on offer,
and notable events (e.g., a workplace party) that may
affect sales.
Additional measures
Demographic characteristics of employees, including age,
gender, and occupational status, will be requested for each
distribution centre.
Variables relevant to the specific interventions will be
recorded, including:
For the Availability intervention: proportion of food/
drink intervention items that are categorised as healthier
pre-intervention; proportion of food/drink items that are
targeted by the intervention; mean energy (kcal) per item
pre-intervention; reduction (%) in proportion of inter-
vention items that are categorised as less healthy from
pre-intervention; reduction (%) in energy (kcal) per item
from pre-intervention; mean price pre-intervention;
mean change (%) in price.
For the Size intervention: mean energy (kcal) per prod-
uct pre-intervention; mean reduction (%) in energy
(kcal) per product; mean price pre-intervention; mean
reduction (%) in price.
Data analysis / statistical plan
Generalised linear mixed models will be used to estimate
the potential impact of the Availability intervention and
the combined Availability + Size intervention compared
to baseline. The primary analysis will determine the ef-
fectiveness of these interventions across all sites, with
follow up tests to determine if the effect varied across
sites. Primary analyses will be on an intention to treat
basis (i.e. data will be analysed according to the period
that they should be in [baseline, Availability, or Availability
+ Size], regardless of adherence to the intervention).
Any outliers will be identified using range checks, scat-
ter plots, and histograms. If any outliers (defined as any
value that differs from the median by more than 3 stand-
ard deviations) are detected then further checks will be
performed by the research team to ensure they are not
the result of data entry errors. The cafeterias will also be
contacted to determine if there were any events that
could explain these outliers as genuine or uncharacteris-
tic. Any true outliers will be included in the primary
analysis but, if deemed necessary, may be modelled by a
factor if there is a regular event, and a sensitivity analysis
will be completed without any true outliers to compare
the robustness of model results.
Sensitivity analyses will be conducted using a per
protocol analysis, i.e. data will be analysed based on
adherence to the intervention; intervention categories
that have failed to receive sufficient changes will be ex-
cluded from the primary outcome. Non-adherence is de-
fined as a failure to make the pre-specified changes to
an intervention category in at least 50% of the sites
within the intervention week. Checks are performed by a
member of the research team visiting the sites to deter-
mine whether the sites adhere to the interventions. The
pre-specified threshold for intervention adherence (i.e.
proportion of less healthy items offered for Availability)
within each intervention category is defined in Additional
file 1, with at least a 10% reduction by volume in each tar-
geted product required for Size. If a site fails an interven-
tion check for one category during a site visit, but then
resolves the issue within the same week (Monday-
Sunday), then the site will be recorded as passing that
intervention checking.
Due to the nature of the stepped-wedge design it will
not be possible to blind the statistician to intervention
status while conducting the analysis.
Discussion
This study will provide the most reliable estimate to date
in real-world settings (namely worksite cafeterias) of the
effect sizes of two promising interventions for reducing
energy purchased: increased proportion of lower energy
foods available for selection, assessed on its own and in
combination with reduced portion sizes. It builds on the
results of two previous pilot studies suggesting that
when implemented individually, increasing the propor-
tion of healthier foods available could reduce energy
purchased by 7% and reducing portion sizes by about
10% could reduce energy purchased by 9%, although the
latter effect was not statistically significant [17, 18].
These interventions have the potential not only to
tackle overweight and obesity in the workplace, but
also to reduce inequalities in health due to higher
rates of overweight and obesity in more deprived pop-
ulations ([27]; Public Health [28]). The majority of
employees that use the cafeterias included in the
current study work in manual and/or unskilled roles.
If this study demonstrates that these interventions
can reduce energy purchased amongst such a group,
which is at higher risk for ill health associated with
obesity, then these interventions may be viable op-
tions for government policies to reduce ill health
equitably [29].
One limitation of the current approach is that the pri-
mary outcome is estimated from sales data. While this
outcome provides reliable data on sales, it is an imper-
fect measure of energy actually consumed. Energy con-
sumed from other sources while at work – such as from
vending machines or from food brought from home –
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will not be captured. It is also does not account for the
incomplete consumption of food and drink purchases.
Conclusion
This study will be the largest field study to date to esti-
mate the impact on energy purchased of two interven-
tions: increasing the proportion of lower energy foods
available in worksite cafeterias with and without also re-
ducing portion sizes. These are scalable interventions
that could be applied in many other settings and coun-
tries, with the potential to contribute to global efforts to
tackle high and rising rates of overweight and obesity.
Supplementary information
Supplementary information accompanies this paper at https://doi.org/10.
1186/s12889-019-7927-2.
Additional file 1: Table S1. Table displaying the planned
implementation of the availability intervention.
Additional file 2: Figure S1. Figure displaying the planned stepped-
wedge study design.
Additional file 3: Figure S2. Figure displaying the enrolment,
allocation, and analysis of sites.
Additional file 4: Figure S3. Figure representing how a range of main
meals on a single day may change between baseline and Availability
periods.
Additional file 5. Consent form.
Abbreviations
ISRCTN: International Standard Randomised Controlled Trials Number;
KCAL: 1000 cal; RCT: Randomised Controlled Trial; TIPPME: Typology of
Interventions in Proximal Physical Micro-Environments
Acknowledgements
The authors are grateful to useful advice and critical comments from Eleni
Mantzari (Additional file 5).
Authors’ contributions
TM and GH conceived the idea for the study. TM, GH, MP, and JR
contributed to the design. JR drafted the manuscript. DK, BRD, LB, MP, RP,
GH, and TM provided comments on earlier drafts and approved the final
version. Authorship for publication of the main study results will be awarded
in accordance with the ICMJE guidelines.
Funding
Collaborative Award in Science from Wellcome Trust (Behaviour Change by
Design: 206853/Z/17/Z) awarded to Theresa Marteau, Paul Fletcher, Gareth
Hollands, and Marcus Munafò. Additional funding was obtained from Cancer
Research UK (C4770/A29425). RP is supported by a Wellcome Trust Research
Fellowship in Society and Ethics [106679/Z/14/Z]. The funders will not be
involved in the study design, data collection, management, analysis,
interpretation, writing, or submission of the manuscript.
Availability of data and materials
The datasets generated and analysed during the current study cannot be
made available beyond the research team as they are commercially sensitive,
and provided by the participating worksites on condition that they are not
shared beyond the research team.
Ethics approval and consent to participate
The Cambridge Psychology Research Ethics Committee based at the
University of Cambridge approved the trial on 14th May 2019 (No.
PRE.2019.006). The research team obtained written consent from a
representative of the supermarket group on behalf of the participating sites.
Consent for publication
Not applicable
Competing interests
The authors declare that they have no competing interests.
Author details
1Behaviour and Health Research Unit, University of Cambridge, Cambridge,
UK. 2School of Psychological Science, University of Bristol, Bristol, UK.
Received: 28 October 2019 Accepted: 8 November 2019
References
1. GBD Obesity Collaborators. Health effects of overweight and obesity in 195
countries over 25 years. N Engl J Med. 2017;377(1):13–27 https://doi.org/10.
1056/NEJMoa1614362.
2. Swinburn, B. A., Kraak, V. I., Allender, S., Atkins, V. J., Baker, P. I., Bogard, J. R., .
. . Devarajan, R. (2019). The global syndemic of obesity, undernutrition, and
climate change: the lancet commission report. The Lancet, 393(10173), 791-
846. https://doi.org/10.1016/S0140-6736, (18)32822-8.
3. Swinburn BA, Sacks G, Hall KD, McPherson K, Finegood DT, Moodie ML,
Gortmaker SL. The global obesity pandemic: shaped by global drivers and
local environments. Lancet. 2011;378(9793):804–14.
4. Steel, N., Ford, J. A., Newton, J. N., Davis, A. C., Vos, T., Naghavi, M., . . .
Stockton, D. (2018). Changes in health in the countries of the UK and 150
English local authority areas 1990–2016: a systematic analysis for the global
burden of disease study 2016. The Lancet, 1647-1661. https://doi.org/10.
1016/S0140-6736, (18)32207-4.
5. Petrescu DC, Hollands GJ, Couturier DL, Ng YL, Marteau TM. Public
acceptability in the UK and USA of nudging to reduce Obesity: the example
of reducing sugar-sweetened beverages consumption. PLoS One. 2016;
11(6):e0155995 https://doi.org/10.1371/journal.pone.0155995.
6. Hollands GJ, French DP, Griffin SJ, Prevost AT, Sutton S, King S, Marteau TM.
The impact of communicating genetic risks of disease on risk-reducing
health behaviour: systematic review with meta-analysis. Br Med J. 2016;352:
i1102 https://doi.org/10.1136/bmj.i1102.
7. Van Sluijs EM, McMinn AM, Griffin SJ. Effectiveness of interventions to
promote physical activity in children and adolescents: systematic review of
controlled trials. Br Med J. 2007;335(7622):703 https://doi.org/10.1136/bmj.
39320.843947.BE.
8. Lloyd J, Creanor S, Logan S, Green C, Dean SG, Hillsdon M, et al.
Effectiveness of the healthy lifestyles Programme (HeLP) to prevent obesity
in UK primary-school children: a cluster randomised controlled trial. Lancet
Child Adolesc Health. 2018;2(1):35–45.
9. Wood W, Rünger D. Psychology of habit. Annu Rev Psychol. 2016;67:289–
314 https://doi.org/10.1146/annurev-psych-122414-033417.
10. Hollands GJ, Bignardi G, Johnston M, Kelly MP, Ogilvie D, Petticrew M, et al.
The TIPPME intervention typology for changing environments to change
behaviour. Nat Hum Behav. 2017;1(8):0140 https://doi.org/10.1038/s41562-
017-0140.
11. Marteau TM, Hollands GJ, Fletcher PC. Changing human behavior to
prevent disease: the importance of targeting automatic processes. Sci. 2012;
337(6101):1492–5 https://doi.org/10.1126/science.1226918.
12. Hollands GJ, Carter P, Anwer S, King SE, Jebb SA, Ogilvie D, et al. Altering
the availability or proximity of food, alcohol, and tobacco products to
change their selection and consumption. Cochrane Database Syst Rev.
2019; https://doi.org/10.1002/14651858.CD012573.pub2.
13. Hollands, G. J., Shemilt, I., Marteau, T. M., Jebb, S. A., Lewis, H. B., Wei, Y., . . .
Ogilvie, D. (2015). Portion, package or tableware size for changing selection
and consumption of food, alcohol and tobacco. The Cochrane Database of
Systematic Reviews(9). https://doi.org/10.1002/14651858.CD011045.pub2.
14. Crockett RA, King SE, Marteau TM, Prevost AT, Bignardi G, Roberts NW, et al.
Nutritional labelling for healthier food or non-alcoholic drink purchasing
and consumption. Cochrane Database Syst Rev. 2018; https://doi.org/10.
1002/14651858.CD009315.pub2.
15. Vasiljevic M, Cartwright E, Pechey R, Hollands GJ, Couturier DL, Jebb SA,
Marteau TM. Physical micro-environment interventions for healthier eating
in the workplace: protocol for a stepped wedge randomised controlled
pilot trial. Pilot Feasibility Stud. 2017;3(1):27.
Reynolds et al. BMC Public Health         (2019) 19:1611 Page 6 of 7
16. Ziauddeen N, Almiron-Roig E, Penney T, Nicholson S, Kirk S, Page P. Eating
at food outlets and “on the go” is associated with less healthy food choices
in adults: cross-sectional data from the UK National Diet and nutrition
survey rolling Programme (2008–2014). Nutrients. 2017;9(12):1315 https://
doi.org/10.3390/nu9121315.
17. Hollands GJ, Cartwright E, Pilling M, Pechey R, Vasiljevic M, Jebb SA, Marteau
TM. Impact of reducing portion sizes in worksite cafeterias: a stepped
wedge randomised controlled pilot trial. Int J Behav Nutr Phys Act.
2018;15(1):78.
18. Pechey R, Cartwright E, Pilling M, Hollands GJ, Vasiljevic M, Jebb SA, Marteau
TM. Impact of increasing the proportion of healthier foods available on
energy purchased in worksite cafeterias: a stepped wedge randomized
controlled pilot trial. Appetite. 2019a;133:286–96 https://doi.org/10.1016/j.
appet.2018.11.013.
19. Vasiljevic M, Cartwright E, Pilling M, Lee M, Bignardi G, Pechey R, et al.
Impact of calorie labelling in worksite cafeterias: a stepped wedge
randomised controlled pilot trial. Int J Behav Nutr Phys Act. 2018;15(1):41.
20. Vasiljevic M, Fuller G, Pilling M, Hollands GJ, Pechey R, Jebb SA, & Marteau
TM. What is the impact of increasing the prominence of calorie labelling? A
stepped wedge randomised controlled pilot trial in worksite cafeterias.
Appetite. 2019;141:104304.
21. Garnett E, Balmford A, Sandbrook C, Pilling M, Marteau T. Impact of
increasing vegetarian availability on meal selection and sales: observational
and experimental studies in cafeterias. Proc Natl Acad Sci. 2019; https://doi.
org/10.1073/pnas.1907207116.
22. Almiron-Roig E, Forde CG, Hollands GJ, Vargas M, Brunstrom JM. A review of
evidence supporting current strategies, challenges, and opportunities to
reduce portion sizes. Nutr Rev. 2019; https://doi.org/10.1093/nutrit/nuz047.
23. Zlatevska N, Dubelaar C, Holden SS. Sizing up the effect of portion size on
consumption: a meta-analytic review. J Mark. 2014;78(3):140–54 https://doi.
org/10.1509/jm.12.0303.
24. Robinson E, Henderson J, Keenan GS, Kersbergen I. When a portion
becomes a norm: exposure to a smaller vs. larger portion of food affects
later food intake. Food Qual Prefer. 2019;75:113–7 https://doi.org/10.1016/j.
foodqual.2019.02.013.
25. Robinson E, Kersbergen I. Portion size and later food intake: evidence on
the “normalizing” effect of reducing food portion sizes. Am J Clin Nutr.
2018;107(4):640–6 https://doi.org/10.1016/j.foodqual.2019.02.013.
26. Pechey, R., Hollands, G. J., Carter, P., & Marteau, T. M. (Under review). Altering
the availability of products within physical micro-environments: A
conceptual framework.
27. Devaux M, Sassi F. Social inequalities in obesity and overweight in 11 OECD
countries. Eur J Public Health. 2011;23(3):464–9 https://doi.org/10.1093/
eurpub/ckr058.
28. Public Health England. (2018). Health profile for England: 2018. Retrieved
from https://www.gov.uk/government/publications/health-profile-for-
england-2018
29. Marteau TM, White M, Rutter H, Petticrew M, Mytton OT, McGowan JG,
Aldridge RW. Increasing healthy life expectancy equitably in England by 5
years by 2035: could it be achieved? Lancet. 2019;393(10191):2571–3 https://
doi.org/10.1016/S0140-6736(19)31510-7.
Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in
published maps and institutional affiliations.
Reynolds et al. BMC Public Health         (2019) 19:1611 Page 7 of 7
